Historic,  archived  document 

Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


\ 


N  ITED^STATE S 
_^DE  PART^ENT"" 
of  AGRICULTURE 


3 


Friday,  June  1,  I93U. 


HOUSEKEEPERS'  CHAT 


(  FOH  B  HO  ADC  AST  USE  ONLY) 


Subject:  "Overnight  Meals."  Information  from  the  Bureau  of  Home  Economics, 
U.S.D.A. 


On  Monday,   if  you'll  remember,  we  had  quite  a  lengthy  conversation  about 
making  the  most  of  our  good  friend,  the  refrigerator.    And  we  mentioned  at  that 
time  that  the  refrigerator  can  save  a  lot  of  time  and  work  for  the  woman  who 
does  the  cooking  for  the  family.     Well,  here's  another  warm  Sunday  approaching. 
Right  now  is  a  good  time  to  plan  how  to  make  that  a  restful  day  for  yourself, 
how  to  make  the  meal-getting  as  easy  as  possible.     We've  talked  before  about 
preparing  some  of  Sunday's  food  while  you  are  cooking  Saturday's  meals.  But 
that's  a  subject  well  worth  bringing  up  again.     Why  not  let  your  refrigerator 
take  charge  of  the  Sunday  dinner  over  Saturday  night?     Why  not  prepare  most  of 
the  dishes  on  the  bill  of  fare  so  that  they  are  ready  all  but  the  finishing 
touches,  and  then  turn  them  over  to  the  safe-keeping  of  your  ice-box  for  the 
night? 

If  you  have  a  roomy,   reliable  and  obliging  refrigerator,   this  is  one  of 
the  best  ways  to  make  your  Sundays  easy.    More  than  that,   it  is  a  good  way  to 
save  yourself  on  week-days  as  well.     Do  the  hot  jobs  in  the  cool  of  the  morning 
or  the  evening.    Then,  when  the  sun  gets  high,  you  can  loaf  in  your  hammock, 
knowing  that  your  refrigerator  is  looking  after  the  day's  food  supply. 

Before  we  start  the  list  of  foods  to  keep  overnight,   let's  bring  up  a 
few  words  of  caution.     As  we  were  saying  on  Monday,   the  refrigerator  that  keeps 
food  really  safe  is  the  refrigerator  with  an  average  temperature  that  does  not 
go  above  50  degrees  E.      To  keep  milk,  meat  broth,  gelatin  dishes,  cooked 
custards  or  other  protein  foods  safe,  you  need  a  low  temperature.  The 
specialists  recommend  M-5    E.  for  the  part  where  you  keep  milk.     If  you  aren't 
absolutely  certain  that  your  refrigerator  keeps  food  that  cold,   if  you  are  some- 
what in  doubt  about  its  temperature,  of  course,  you  have  to  be  very  careful 
which  foods  you  select  to  keep  overnight.     And,  of  course,  you'll  avoid  those 
known  to  spoil  easily.    But  you  still  have  a  choice  of  many  delicious  dishes 
that  can  be  fixed  the  day  before  and  be  ready  when  you  want  them  just  before 
serving- time  on  Sunday. 

For  example,  to  start  your  dinner  you  can  have  an  appetizing  fruit  or 
vegetable- juice  cocktail.     Fresh  fruits,  or  canned  fruits  cut  up  and  chilled 
overnight,  make  delicious  starters  for  meals  in  summer.     So  do  fruit- juice 
mixtures,  dressed  up  perhaps  with  a  crisp  sprig  of  mint.     Chilled  tomato  juice 
seasoned  with  a  little  onion  juice  and  horseradish  —  there's  one  of  the 
favorite  vegetable  cocktails. 
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As  for  main  dishes,  your  best  choice  here  are  probably  those  meats  that 
you  feel  quite  safe  about  keeping  overnight.    Or  canned  meats  from  your  emergency 
shelf  that  you  can  open  and  heat  up  the  last  minute.    Of  course,  every  family 
enjoys  cold  sliced  ham,  cold  roast  lamb  or  beef,  cold  sliced  tongue,   cold  meat 
loaf,  and  so  on.     These  all  may  be  cooked  on  Saturday  and  served  on  Sunday. 
Other  meats  cooked  on  Saturday  you  can  cream  on  Sunday  —  cooked  chicken,  for 
example.     If  you  plan  to  serve  anything  like  a  jellied  meat  loaf,  better  fix  that 
early  Sunday  morning,   rather  than  the  day  before.    Jellied  meat  dishes,  delicious 
as  they  are',   spoil  easily  unless  they  are  kept  at  a  very  low  temperature.     If  you 
have  no  ice-box,  better  cross  such  dishes  off  your  hot-weather  menus. 

Of  course,  the  salad  course  you  can  prepare  completely  in  advance.  Salad 
greens  washed  and  set  away  in  a  covered  dish  to  crisp  and  chill,  and  salad 
dressing  made  and  set  in  the  refrigerator  —  these  keep  until  you  are  ready  to 
use  them.     Most  raw  vegetables  for  salad  are  twice  as  delicious  if  they  can  stand 
and  chill.    Tomatoes,  green  pepper,  cucumbers,   radishes,  celery,   raw  carrots  and 
raw  cabbage  —  there's  the  selection  for  your  summer  salad  bowl  that  you  can 
wash  and  have  ready  on  Saturday.     lor  can  even  fix  on  Saturday  stuffed  vegetables 
for  salad  —  peppers  stuffed  with  nuts  and  cream  cheese.     Vegetables  like  peas 
and  green  beans" will  also  stay  crisp  overnight,   if  you  keep  them  in  a  closed 
container  in  the  ice  box.     But  for  flavor,  better  shell  your  peas  just  before 
cooking.     Shelled  raw  peas  lose  sweetness  on  standing.    Potatoes  you  can  boil 
the  day  before  and  have  ready  to  cream  or  make  into  potato  salad  on  Sunday. 

If  you  must  have  hot  biscuits  for  Sunday  dinner,  you  can  make  them  on 
Saturday,   even  to  cutting  them  out  and  setting  them  in  their  baking  pan,   if  you 
have  room  in  your  ice  box.    Take  the  pan  of  biscuits  out  just  when  you're  ready 
to  bake.     Foods  specialists  suggest      that  ice-box  rolls  are  very  satisfactory. 

As  for  dessert  to  make  the  day  before,  your  best  choices  are  probably  the 
fruit  desserts  —  and  there  are  plenty  of  these.     If  you  have  a  mechanical 
refrigerator,  you  can  have  a  frozen  fruit  dessert,  made  in  the  refrigerator  tray. 
With  any  good  ice-box  you  can  have  chilled  fruit  flummery  —  a  dessert  of 
colorful  fruit  juice  thickened  with  cornstarch.    Or  you  can  have  fresh  or  stewed 
fruits  chilled  and  served  with  a  simple  cake.     If  the  man  of  the  house  has  a 
taste  for  pie,  why  not  on  Sunday  give  him  fruit  tarts  for  a  change?    You  can 
bake  the  tart  shells  on  Saturday  and  slip  them  into  the  oven  to  crisp  for  a  few 
minutes  on  Sunday  before  you  add  the  fruit  filling.     As  for  the  fruit  itself, 
use  whatever  kind  is  in  season.     Stewed  rhubarb,   cherries,  berries,  sliced 
peaches,  and  even  good  old-fashioned  apple  sauce  make  delicious  fruit  tarts. 

Now  suppose  we  plan  a  very  simple  Sunday  menu  that  you  can  prepare  on 
Saturday.      The'  menu:     Meat  loaf,   served  cold;  Creamed  potatoes  —  you  can  boil 
them  the  day  before  and  cream  them  just  before  serving;  Corn  on  the  cob;  Salad 
of  sliced  tomatoes  and  green  peppers  stuffed  with  cottage  cheese  served  on 
crisp  lettuce;  for  dessert,  Chilled  melon,  or  Berries  and  cream.     For  a  beverage, 
you  might  have  a  chilled  fruit  drink  of  some  kind. 
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